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Course Content 

• Training for School Nutrition Professionals 

 

• USDA Regulations 

 

• Food Safety Plan 

 

• Training Techniques 

 

• Review of Basic food Safety Principles  

  (Train the Trainer) 



Training for School Nutrition 

Professionals 
 

 

 

No time for training! 



ADE Trainings 

ADE offers a variety of training formats  

to meet the needs of all school nutrition 

professionals. 

 

• Regional (in-person) 

• Professional Development 

• Online Trainings 

• Staying on Track Webinars 



ADE Training Website 



Professional Standards 
Professional Standards for school nutrition 

professionals is a key provision of the Healthy, 

Hunger-Free Kids Act of 2010 (HHFKA). The 

Professional Standards for State and Local 

School Nutrition Programs Personnel rule, 

published March 2, 2015, requires a minimum 

amount of annual training hours for all school 

nutrition program directors, managers, and 

staff. Required training topic areas will vary 

according to position and job requirements. 

There are also minimum hiring standards for 

school nutrition program directors. 

 

 



All The Information You Need 





Learning Objectives 





USDA Regulation 

Ensure the delivery of safe foods to 

children in school meal programs by 

controlling hazards that may occur or 

be introduced into foods anywhere 

along the flow of food from receiving 

to service  – USDA Guidance 

 



Food Safety Requirements 

1. Two annual food safety inspections 

2. Post most recent inspection  

3. Report number of inspections 

4. Develop and implement food safety 

plan based on HACCP principles.  

Be sure to review/update as 

needed at least annually. 



Food Safety Inspections 

 

Request two 

inspections annually. 

 

 

Post most recent 

inspection report in a 

publically visible 

location 



Report Number of Inspections 

 



Food Safety Plan 



Food Safety Plan Development 
1.Develop description of site/equipment 
inventory 

2.Categorize menu items as process 1,2,3 

3.Identify critical control points, control 
measures        and critical limits for items in 
each process 

4.Adapt existing/develop SOPs for operation 

5.Specify corrective action procedures 

6.Specify record keeping procedures and 
monitoring  documentation 

7.Employee training program and 
documentation 

8.Review and Revise plan 
 



Site Specific 

Plan must be available at each serving 

site and include: 

  Description 

    Type of Operation 

        Equipment   

         Programs Offered 

  Staffing 

  SOP’s   
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Site Specific 



Food Safety Plan Elements 

Menu Items Categorized on Chart 
– Composite list 

– Designate TCS food with “*” 
– Include breakfast, lunch and a la Carte 

menu items 

Specify control measures that 
apply to TCS foods in the 
category 
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Standard Operating Procedures 

 



SOP Resources 

 

Institute of Child Nutrition 

http://sop.nfsmi.org/ 

 

Iowa State University 

http://www.extension.iastate.edu/food

safety/SOP-restaurant#food  
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Monitoring Forms 

http://www.azed.gov/health-nutrition/nslp/operate-nlsp 



Why Continuing Training? 

Not just because USDA requires it! 



 



Why do we hear more about 

foodborn illness outbreaks and 

food safety issues more today 

than in the past? 

 
1. History of food safety 

2. U.S. Legislation 

3. Scientific and social aspects 

4. Social media 



Learning 

Learning is simple! 

 

It is the process of moving information 

from out there to in here. 



WRONG!!! 

Learning is a tricky thing. 



Motivate Employees to Learn 

• Need to realize the benefit of 

training 

• Retain what is relevant to their job 

• No such thing as Dumb question 

• Don’t embarrass –provide positive 

feedback 

• Create a work environment that 

encourages correct behaviors 



Look here, stupid this is what you better 

do or else! 

 

 

 

 

Here, let me show you how to do that. 



Food employees are an oral 

culture 
• Normal for them to interrupt and 

have multiple conversations at once 

• Tell stories to aid in understanding 

• Focus on big picture, not the details 

• Encourage networking/ sharing  

• Allow for two-way communication 

• Communicate by setting example 

• Use familiar words 



Safe food handling procedures 

are learned behaviors 

We must teach safe food handling 

procedures and in many situations, 

modify incorrect behavior.  The 

diverse mix of cultures, levels of 

literacy and turnover make this a 

challenge. 



People Learn in Different Ways 

• Listen/Oral learners 

• See/Visual learners 

• Touch/Hands on learners 



The Stove Can Burn You! 

• Listeners believed their mothers and 

never touched the stove 

• Visual learners watched a sibling 

touch the stove and realized it is not a 

good idea 

• Hands on touched the stove – only 

once! 



Oral Learners 

• Learn by listening 

• Tell stories that allow staff to “feel” the 

impact of behavior 

 

• Need to feel comfortable with the 

individual they are learning from 

 

 

 

 

 



Visual Learners 

• Learn by reading or seeing pictures 

• Draw pictures to help explain new 

concepts 

• Like illustrations and manuals 



Hands on Learners 

• Learn by touching and doing 

• Physical activity is involved in 

learning 

• Take things apart and put them back 

together 



Blended Learning is Best 

• People remember 10% what they 

hear 

• People remember 30% what they see 

• People remember 65 % what they 

hear and see 

• People remember 80% what they do 

 



Training Assessment 

• What are your training goals? 

• Who is being trained? 

• How much time do you have to train? 

• What are your resources? 

 



Aim for the Ah Ha Moment 
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Training Techniques 

 



Training Methods 

• Classroom 

• One on One 

• Games  

• Story Telling 

• Role Play 

• Hands On 

• Computer Based 

• E-Learning 

• Quizzes 

• Small Groups 

• Mentoring 

• Case Study 

 



Training Hints 

• Be Prepared 

• Have Fun 

• Use open ended questions – how 

and what 

• Avoid: you must, you better, you 

need, you are wrong 

 



Classroom  



One on One 



Games 
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Story Telling 



Role Play 

 



Hands On 



On Line 



Small Groups 

 



Case Study 



You work in the school cafeteria. You are normally very energetic, 

but you are feeling under the 

weather as you get lunch prepared for the day. You begin to 

rummage through the fridge searching for something to prepare, 

when “AAAHHH – CHOOO!” You manage to cover your nose with 

your hand to prevent sneezing on the food in the fridge. You spot 

some ground beef. You’re not sure when the manager took it out of 

the freezer—there’s no expiry date on it—maybe a couple of days 

ago? Hmmm . . . or was it at the end of last week? You examine it. 

Looks fine, smells OK. So you decide to use it. You take it out of the 

dripping plastic and use it to prepare lunch. 

 

What are your food 

safety errors? 

What should you 

have done instead? 



Tests 

 



Pop Quiz 



Mentor/ Role Model 



Review of Basic Food Safety 



Actions that can contaminate 
food: 

A.Scratching the scalp  

B.Running fingers through hair 

C.Wiping or touching the nose                                                             

D.Rubbing an ear  

E.Touching a pimple or infected 
wound 

F.Wearing a dirty uniform  

G.Coughing or sneezing into the 
hand 

H.Spitting in the operation 

How Food Handlers Can Contaminate Food 



Hands and Food Safety 

 

 





Farm To Fork 

Foodborne illness can occur at any 

point in the flow of food.   
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Receiving  

• Check back of truck 

• Check products 

– Damaged cases or cans 

– Ice crystals or water spots 

– Product temperatures 

– Product expiration dates 

 



Storage 

• Chemical Storage 

• Dry Storage 

• Storage order 

• Label and Date Mark 

 



Thawing 

 



Cooking 



Temperatures/Thermometers 



Record Keeping 



Emergency and Disaster Plans 



FDA/USDA Recalls 



Match Game 





 “Sam & Ella’s” Top 5! 

1. Purchasing from unsafe sources 

2. Undercooking food 

3. Holding at wrong temperatures 

4. Contaminated equipment 

5. Poor personal hygiene 



Did you Know? 

Cutting boards used for raw meat 

have 200 times more bacteria than 

a toilet seat. 
-Charles Gerba, PhD, University of Arizona 



Did you Know? 

When you crack an ordinary raw egg, 

Salmonella can spread 16 inches 

across the counter.  It can live for 24 

hours. 



Did you Know? 

• You can’t see, taste or smell germs 

• People usually get sick in 1 to 3 

days, but it can take up to 6 weeks 

• Some people think they have the flu  

 



Training Time 

 



Where to Start? 

1. Training hours 

2. Training method 

3. Job specific training 

4. Agenda for training 

5. Training topic/objective 

6. List learning objectives 

7. Attendance roster 



The Agenda 

Title of Training 

Learning Objectives/Codes 

Training topic/objectives 

Number of Training Hours 



Resources 

• http://www.jhsph.edu/research/centers-and-

institutes/teaching-the-food-system/ 

 

• http://nfsmi.org/ResourceOverview.aspx?ID=256  

 

• http://www.extension.iastate.edu/foodsafety/  

 

• http://www.fns.usda.gov/sites/default/files/Food-Safe-

Schools-Action-Guide.pdf  
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 Where to direct questions?  

• Julie Shelton, CDM, CFPP, RS, SNS 

• School Nutrition Specialist 

• Environmental Health Specialist 
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Thank you 

We appreciate what you do  

to help keep  

the children in Arizona  

safe! 
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The U.S. Department of Agriculture (USDA) prohibits discrimination against its customers, 

employees, and applicants for employment on the bases of race, color, national origin, 

age, disability, sex, gender identity, religion, reprisal and, where applicable, political 

beliefs, marital status, familial or parental status, sexual orientation, or all or part of an 

individual's income is derived from any public assistance program, or protected 

genetic information in employment or in any program or activity conducted or funded 

by the Department. (Not all prohibited bases will apply to all programs and/or 

employment activities.) 

If you wish to file a Civil Rights program complaint of discrimination, complete the USDA 

Program Discrimination Complaint Form, found online 

at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call 

(866) 632-9992 to request the form. You may also write a letter containing all of the 

information requested in the form. Send your completed complaint form or letter to us 

by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 

Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 

or email atprogram.intake@usda.gov. 

Individuals who are deaf, hard of hearing, or have speech disabilities and wish to file 

either an EEO or program complaint please contact USDA through the Federal Relay 

Service at (800) 877-8339 or (800) 845-6136 (in Spanish). 

Persons with disabilities who wish to file a program complaint, please see information 

above on how to contact us by mail directly or by email. If you require alternative 

means of communication for program information (e.g., Braille, large print, audiotape, 

etc.) please contact USDA's TARGET Center at (202) 720-2600 (voice and TDD). 

USDA is an equal opportunity provider and employer. 
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